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BAACALIFORNIANA

Variehpobpuesses pickdag quarl eq, smoked marlin pate T

dates, olive oll, drled nieat, strawbemes ollves and honey aII

~ Jocal. .

HS

e e
~ Italian proscrutto grardunlera parmesan cubes creamy gor.

- gonzola, fontina cheese, grape, melon, sundrled tomato
pesto and freshly baked bread z

e
.~

Herloom tomato, fresh mozzarelra-cheese fresh basrlon e
| ‘home made bread bathed in house pesto and parsley

CHAMPINONES AL AJILLU

Mushrooms, red onion and garlic sauteed in ollve oil and
butter. Served wrth home made focaccra |
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e *OCHENTOS( HOUSE SALAD")’T"_’

Comblnatlon of fresh lettuce ‘grown in San Antonio de las

£ Mmas cherry tomato, red onion, kalamata olive, mushrooms
and beII pepper with fetta cheese and house vmapgrette 5

_—

S e *FATTUUSH*;
Comblnatlon offresh lettuce grown in San Antonlo de Las Minas,

peppers, cucumber, tomato, chives, parsley, | kalamata olive and
‘mint, accompanled by cnspy pita an‘d house dressmg e

_ SPINACH,_.
: Fresh cut splnach plne nuts, cralsms green apple and bacon
powder, Accompanied by red wine honey-based vmalgrette :

A0 CHCKENTD YOUR SALAD!

~ *ADDSHRIMP TO YOUR SALAD!




WINGS BBQ Il BUFFAI.O'. :

Made to order wings with your choice of BBQ or our house buffa
Io sauce with sliced cdrrot andjrcama served with house ranch.

VEGETERIAN WINGS

Cauliflower in house tempura and buffalo sauce, served
with freshcut carrot and j chama with house ranch.

MOZARELLA STICKS"

* Breaded and fried mozzarella cheese stricks served with.
home made pomedoro sauce.

*zuccrm‘snt:Ks

‘Breaded and deep frred zucchini sticks served with house ranch.

JALAPENO POPPERS

Breaded and deep fried )alapenos served W|th <ream cheese

PAPOTAS

Fresh cut potato wedges with nacho cheese, parmesan, bacon
: - powder , cilantro and house ranch

- Add extra sauce!
¢ :
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FETTUCCINEALFREDD - o
Fettuccine pasta in house alfredo sauce, with fresh chicken = =
or shrimp and garnished with basil. Served with home

-made foca;cia. G S

SPAGHETTI WITH GROUND BEEF
‘Ground beef, spinach, portobello mushroom in pomodoro- -

sauce with fresh basil as garnish. Served with home made
focaccia. | B SR

"LINGUINI ALFREDO  ~ =
Lingiini Easta with home made alfredo sauce, local artisan

ham,fresh mushrooms and fresh basil as garnish. Served with
home made focaccia. * : | A

LINGUINI BABY CLAMS _ | =
Lingini pasta in a white wine sauce, cherry tomato, fresh par-
 sley, garlicand clams. Served with home made focaccia.

ESPAGUETTI CON ALBONDIGAS
Spaguetti pasta with beef meatballs, pork, ricotta and roman- -
- cheese.’ - . e 25 .
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 LINGUINI CRAB AND SHRIMP

Linguini pasta, crab and shrlmp in a white wine sauce with

fresh belr)pepper sautéed in butter and parley as garnish.
- Served house focaccia. .

CAPELLINE: =~ © & -

~ Capellini-pasta in pomodoro sauce with black olives, peppe- -
roncini, fresh basil and local artisan sausage. Served with
home made focaccia.

"PRIMAVERA

»
~ -

Spaghetti in olive oil combined with pine nuts, dried frUIts
and seasonal vegetables Served wuth home matle focaccia.

AL BURRU

aghetti sauteed in prepared butter. Served with home
le focaccna

| PASTA BOLOGNESA

Spaghetti in house pomodoro combined with fresh vegetables
ground beef and minced Italian sausage, thyme, parsley, fresh
. basil and a dash of red wine. Served with home madehfoaccia.

~
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COSMALL " MEDIOM S e LT A T
"8 SLICES C12SLICES - ~ 12-SLICES SR AORIEE S

b
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PEPPERONI

Traditional pepperoni pizza.

'- HAWAIANA

| Artisan ham and pineapple with a pinch of sugar and 'cfmnamon'.:y e |

CDLOMBIANA

Tomato, freshly baked chlcken bacon, garllc and fresh basrl

.l

~

9>

TRES ﬂUESOS e e e
"~ Ground beef, bacon, cheddar cheese, provolone, mozzarella and -
caramelrzed bell pepper. Y

SALCHICHA

: Red onion, garlic, cherry tomato, green beII pepper artlsan i
Italian sausage and fresh basrl : :

:/.- :
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ESPECIAL

Pepperoni, artisan ham, red onion, black olive, mushrooms and
~* green bell pepper. -

TRIPLE OCHENTOS

Pepperoni, artisan ham, salamu and garllc
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MINERA

Sautéed onion in Worcestershire satice, parsley, freshly baked ~ *
chicken and garlic over a white wine sauce base. e

ALFREDO

Tomato, freshly baked chicken, portobello and fresh basil over
house alfredo sauce. .

BBO .

Chives, red bell pepper, freshly baked chlcken plneapple and
gouda cheese on a-BBQ sauce base.

Chives, caramelized bell pe_bpér,‘freshshrimp, Qarli'c and fresh
- coriander on a chipotle honey sauce base.

{
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“‘MEXICANA g o |
White: onion, pmto beans, black olwe, soy ch0r|zo and
: Jalapeno - 3 : _ s

- ; p 1 ~
e . .-
»

- VEGETARIAN S s e
 Tomato, red onion, black olive, green bell pepper mushrooms 3
~ fetta cheese and garllc i ; g :

MARGAIR e e ‘-‘t =

' Fresh basrl and helrloom tomato, garllc and ollve Bl R X

S

o Lo ®

MARGARMATRADICIONAL ~ ~ e

- Fresh mozarella and basil,heirl_oom tomato, garlic and olive. -

~ Tomato, red onion, splnach kal-amata ollve,fetta R i
. chee\e rosemary and tomatrllo , -
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- CLASSIC ICED TEA

| FRESH FRUIT WATER

Ask about the different ﬂavors of fresh fruit water
available! . . : : ;

-PECOSITA

Lemonade prepared with strawberrys.

[TALIAN SODA -

Strawberry, mango, kiwi, passion fruit, vanllla and peach

MAREABAIR 7 - oo

Root Beer Float.

MILKSHAKE -

Vanilla, strawberry, chocolate marzipan, oreo.or browme -cherry,
served with whlpped cream. ; 5

SODAS

" Coca-cola (orlglnal light, sugar free), sprite, fanta, -
mundet (apple) and fresca (grape frU|t)

 MINERAL WATER

Topochico and penafiel.

"REGULAR COFFEE // HOT TEA

Ask about the available tea flavors! |
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- SANGRIA

- Prepared with natural lemon, local red wrne and

naturalsyrup e | Gl o ' '
KOMBUCHA-RIA S RCON P,

Tequrla IocaLkombucha and honey Wlth rosemary as a garrhsh X

.

—

-

-CLERICOT -

Prepared with rosé wine, honey water lemon and syrup with chopped |
apple peach and grape.

 SUNSHINE

2 »
Prepared with tequila, orange juice and strawberry toranl Shce of _
fresh orange and cherry

CAPIRUCHO.

Classic Captain Morgan rum and Coca Cola.

MORITO

. Made with white rum, sugar, mint, |emonJU|ce and 'Fresca soda.

- TAMKRIN'DD'

Made with Bacardi, vodka, lemon juice, syrup Fresca soda, Coca Cola’
and tamarlnd i :

 MICHELADA

| 'National beer and homemade clamato.

WNE

Ask about our reglonalwmes' R R R L
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* Ask about our seasonal beers and guest brewerges'

i

NATONAL

: v

*Ask about the avallable bra:ridsI ARG, v B

; -‘ INDIU HEINEKEN

e
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. BoHEMIA. e LAGUNIT"AS 'f ‘j

== CLEAR// DARK
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5 ANGELINUS

 RUGELACH .  RON CUN'NiJEZ

Raspberry and whlte choco- Butter and walnut cookie

late. Sprinkled with sugar -~ covered with powdered

and cmnamon . . sugar o

BESITOSDE- - BARRITAS DE
CAJETA ~ CHABACANO

Cookie filled with cajeta, Butter cookie with aprlcot

.~ covered in powdered sugar. ﬁIIlng

ONE DOZEN

Assortment of cookies

| LDCAL DESSERTS

-
~
-

 CARROT C’AKE"' 10

it ANOL' " | Classic carrot cake!
Tradltlonal |té|ian A AR c H 0 c 0 LATE

filled pastery. :
CAPPLEPIE. | WME

Classic chocolate cake!

_+|CE CREAM

o (Vanillaflavor) .~ BROWNIE

Served with vanillaice .
- cream, accompanied by
. strawberry jam or chocolate. -

- CHEESE CAKE

Classic cheese cake!

—

RUGELACH - ICE CREAM
PATY . SANDWICH

‘Filled with strawbgrry and Chocolate chips cookies

chocolate chips, ice cream sandwich filled with vanilla '

V on top! . icecream.

Uf.,.'_mjs DS PIZZ
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